
 

 

 

LINEE GUIDA SUI REQUISITI COMUNI 

PER ATTIVITA’ DI PRODUZIONE ALIMENTI- BEVANDE 

 

K ; NK ; NK ; NK ; N ---- p IN  d I a"  c IJ "  d e v p ; r "  l X I A m  S r t "  b ; r e s ew "p IN  d I a"  c IJ "  d e v p ; r "  l X I A m  S r t "  b ; r e s ew "p IN  d I a"  c IJ "  d e v p ; r "  l X I A m  S r t "  b ; r e s ew "p IN  d I a"  c IJ "  d e v p ; r "  l X I A m  S r t "  b ; r e s ew " 
 

REQUISITI COMUNI 

A m  S rA m  S rA m  S rA m  S r t "      
 

s;rI a" esercizi pubblici / s;rv jink  duk ;n" (b;r,  rE sTorE' T,  kE nTI n",  A XI sk rI m  p;rl r) i jLqe  K;N;  ate /j"  
pI N dI a"  vs t" b N;XI a",  pRo sE s kI tI a"  j" pEk kI tI a"  j"dI a" hn,  lXI  yUro pI an,  r;ST rI ,  Ket rI  ate  k;P u 'isl de 
sTE'D rD" dI  p; ln; krn;  JrU rI  hE .  
 

mOjUd;  s;r vjin k du k;n"  lXI  pi hlI  v;rI  i Xm;r t P us ;rI k rn ve le b k;y;  knU| nI  sT E'Dr D" dI  p;ln;  kr n; J rUrI hE . 
 

• AMBIENTI E LOCALI / k m re a t e i X m ;r tk m re a t e i X m ;r tk m re a t e i X m ;r tk m re a t e i X m ;r t  

 

vrk k;P u' Tr ate kmi ra" de  P uh i hLse ijLqe K;N; itA r j" prosEs kI t ; j"d; hE iXt ne vLDe hone c;hI de hn ik iX s 
g Ll dI  tsLlI  kI tI  j ; ske  ik  K;N dI  cI J i tA r kI tI a" j; rhI a " hor  cI J"  n;l n" l L gN ate  P unH"  d; i DJ;XI n iXs  
tr" d ; ho N; c; hI d; hE ik  P unH"  nU| a s;nI  n;l s;f ate jr;s I m" to' muk t kI t;  j; ske .  
 

JmI n,  id v;r" a te d rv;Je c| g I  h;lt i vLc h one c; hI de h n ,  as;nI  n; l s; f ate jr;sI m" to' mu kt kI te j; skN v; le 
hoNe c;hI de hn . iXs lXI ,  P u h iTk;P u,  w oX I  j;  s kN  v;lI ,  J hrI lI  vw oX I  j;  s kN  v;lI ,  J hrI lI  vw oX I  j;  s kN  v;lI ,  J hrI lI  vw oX I  j;  s kN  v;lI ,  J hrI lI  v st " to'  i bn",  st " to'  i bn",  st " to'  i bn",  st " to'  i bn",  soK n" skN v; lI  smgrI  de b N e 
hoXe h one c;hI de  hn ijsdI  s t;h kU lI  ho ve . 
 

zLt" ate JmI n t o' P uLWI  h oXI  koXI  vI  mSI n iXs t r" bNI  ate itA r kI tI  hoNI  c; hI d I  hE ik P us ivL c wUx j" koXI  
hor cI J n"  kLWI  hove,  iksI  t r" d; koXI  g |d bN j" fEl n"  ske . 
 

iKxkI a" ate Ku LlN v;lI a" ho r q"v" te hT ;XI a" j ; sk N v;lI a" m Lzr j;lI a" lLg I a" hoNI a" c; hI dI a" hn ij nH" nU|  
as;nI  n;l s;f kI t; j; s ke  . ifl Tr ate sistemi di areazione / hv; i fr;P u N de i ssT m a te iX sde hor  
aijhe purJe  ijh xe a ksr  s;f  krne  j" bdl ne pE 'de hn,  h T ;Xe j;  sk N v; le ho ne c; hI de h n .  
 

sf;XI  kr n de a OJ;r a te am ;n kLWe iXLk q " te rLKe j;N e c ;hI de hn,  K;N dI a" cI J" to' dUr . kUxed; n dI  vrto' is rf 
kUxe lXI  hI  kI tI  j; ve ate i Xh woXe j; s kN v; lI  smg rI  d; biNA  ho ve,  ijs d; YL kN  kLs ke b |d hu| d; ho ve ate pEr  
n;l Ko lN lXI  pEDl  lLg;  hove  .  
 

• RIFORNIMENTO IDRICO / p ;N I d I s Lp l ;X Ip ;N I d I s Lp l ;X Ip ;N I d I s Lp l ;X Ip ;N I d I s Lp l ;X I 

 

s;rI a" s;r vji nk duk; n" ivL c t;Je pI N yog p; NI  d; iX't J;m hoN; c; hI d; hE . jek r p; NI  muLK sLpl ;XI  to' al; v; ik se 
vLKre some to' a;P u'd; hE (i jve' koXI  KUh  j" ZI l),  t" vp ;r de m;l k nU| p;NI  dI  T|kI  a te  p;NI  de vrt ;P uN de trI ke d I  
nem n ;l d eKB; l k rke ate s; l ivLc  Q LT o Q LT  iXk  v; r m; hr lE borT rI  vL lo' p;NI  dI  kEmI kl  ate  bEk TI rI _lo jI kl  
j"c krv ; ke iXh ykI nI  bN ;P uN; c;hI d; hE ik p;NI  hm eS " pI N yog hE ate K; N; bN;P u N ivLc vrt N ate iX' s;n de  
pI N yog  hE .  
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jekr i X's;nI  vrt o' lXI  p;NI  imLW; k rn j" pr osEs krn dI  mSI n l;XI  hE  t" v p;r de  m;lk nU| s q;nk nI P uTRI Sn  
a E'D fUD i Dp;r TmE' T nU| J rUr dLsN; c ;hI d; h E . m;lk nU| controllo chimico-batteriologico delle acque 

/ p;NI  dI  kEmI k l ate bE kTI rI _lojI k l j"c k rv; k e iXh  veKde ri hN; c; hI d; hE i k m SI n WI k tr " kMm k r rhI  hE  
ate p; NI  pI N  l;i Xk h E .  
 

pI N to'  al; v; ho r kM m" (B;f  bN;P uN; ,  a Lg  buZ ;P uN lXI ,  v G Er;) lXI  vrte  j;N  v;l e p; N I  dI a" p; XI p" vLK hoNI a " 
v;hI dI a"  hn ate P unH" te WI k  inS;nI  hoNI  c;hI dI  hE t" jo  pI N de p;NI  i vLc  Kr; bI  dI  ko XI  g u|j;i XS n" r he .  
 
 



 
 
 
 
 
 

SERVIZI IGIENICI / S oc ;l E ( T LT I)  d ; i X 't J ;mS oc ;l E ( T LT I)  d ; i X 't J ;mS oc ;l E ( T LT I)  d ; i X 't J ;mS oc ;l E ( T LT I)  d ; i X 't J ;m  

 

s;rI a" s ;rv jink  duk; n" i jL qe K;N ; at e/j " pI N  dI a"  vs t" pRosEs kI tI a",  bN; XI a",  it A r kI tI a"  j" pEk kI tI a" 
j"dI a" hn P u nH" i vLc i srf  s T;f dI  vr to' l XI  vL K So c;lE ate ce' ij'g  rUm  (k pxe bdl N d; km r;)  hoN;  c;hI d; hE  
ijs ivL c D bl k|p; rTmE' T v; le l;k r ho ne c ;hI de  hn i js i vLc s T;f apNe  kMm  te p;P uN  v;le k pxe ate A m k pixa"  
nU| vL K rL K s ke .  
 

Soc;lE  dI a" dI v;r " Q LT o Q LT  2 mI Tr  P uLcI a" ho NI a" c;hI d I a" hn ate i ckn e,  wo XI  j; s kN v; lI  s mgrI  dI a" b NI a"  
hoXI a" hoNI a"  c;hI dI a" h n . P unH" iv Lc i XLk j" iX Lk t o' vL w  TLTI a"  hoNI a " c; hI dI a" hn jo v;S beis n dI  q" to ' vL K 
hoN . v;Sb eisn"  ivLc  gr m a te W|D e p; NI  de nlke  hoN e c; hI de hn  (ij nH" nU| Ko lN ate b|d krn lXI  h Lq" dI  vr to' n" 

krnI  p ve),  iXLk  A TomEi Tk s; bNd;NI  hoNI  c;hI dI  hE ate h Lq suk ;P uN lXI  sf;XI  dI a" c I J" d; i X't J;m hoN; c;hI d ; 
hE (ij ve' i Dspo Jebl  tOlI Xe j " grm h v;)  . 
 

s;re S oc;lE  iXk  WI k tr"  kMm  krn v;le sI vej  iss Tm n;l juxe h oNe c;hI de  hn .  
Soc;lE  ivLc  hLv ; if rn d ; iX' tJ;m aijh;  hov e: 

- iXLk z oTI  b; hr vLl dI  iK xk I  (bN; vT Q LTo Q LT 0.60 v r g mI Tr );  
- iXLk h v; i fr;P u N d;  mSI nI  i X'tJ; m ij s ivL c T; XI mr  lL g; hove  jo pLke  tor  te hrek  Q | Te ivL c Q LT o Q LT  it|n  

v;rI  h v; b dlI  k re; 
- iXLk h v; i fr;P u N d;  mSI nI  i X'tJ; m jo  Soc; lE dI  bLtI n;l  juixA  hove jo pL ke tor te h r  v;rI  Soc;l E vr tN 

vele h v; b dlI  kre . 
 

REQUISITI COMUNI SPECIFICI / d uk ;n " l X I K ;s  S r t "d uk ;n " l X I K ;s  S r t "d uk ;n " l X I K ;s  S r t "d uk ;n " l X I K ;s  S r t "  
 

AMBIENTI E LOCALI / k m re a t e i X m ;r tk m re a t e i X m ;r tk m re a t e i X m ;r tk m re a t e i X m ;r t  

 

je s;rv jink duk; n iksI  K ; s tOr te pRdU SN v; le iXl ;ke  ivLc hE,  t " pro sEs kI te,  it A r kI te ate pEk kI te K;N e 
ate/ j" pI N dI a"  cI J"  dI  k u A lTI  Kr ;b h o sk dI  hE  .  
 

s;rvji nk duk; n" l XI  kM m d I  q" te  s;f  sf; XI  de  knU| nI  pL wr" dI  p;l n; k rn; JrUrI  hE  . 
 

zLt Q LTo Q LT 3 mI T r P uLcI  ho NI  c;hI dI  hE (pur; Ne Si h r de ke'dr" i vLclI a" zoTI a " duk; n"  dI  zLt 2.70 mI Tr to ' Q LT  
nhI ' ho NI  c; hI dI ) . 
 

aijhI a" s;r vji nk duk; n" ijnH" ivLco' wU' a" j" bdbo in k ldI  hE (P unH" duk ;n" nU| zox ke  ijnH" kol K;s m|JU rI  hE) ivL c 
w'Ua" kL DN d; iXL k aijh ; iX' tJ;m ho N; c;hI d; hE jo pL ke tor te hre k Q |Te iv Lc Q LTo Q L T 5 v;rI  hv; bdlI  k re,  ij s 
n;l w 'Ua" ate  bdb o K tm ho j ;N ate  iX h p xos dI a" i Xm; r t" ivL c n hI ' v Lx skN  . b d bo,  w'U a" a te B ;f b;hr  vL l nU| ,  
iXm;rt  dI  zLt to' P u pr i XLk  P uLcI  i cmnI  r;hI ' jo Q LTo Q L T  1 mI T r P uL cI  ho ve,  kL DNe c; hI de h n .  
 

Dipartimento Sanità Pubblica 
Servizio Igiene Alimenti e Nutrizione 



duk;n de m;lk  nU| i Xh s;b t  krn  yog  hoN;  c;hI d; h E ik  iXm;r t a te k mira"  d;  a k;r j nrl  rI ku XI iJT s f; r 
A P uTlET  (du k;n"  lXI  A m S rt") de mut;ib k hE  . k nfE kSnrI ,  A XI s krI m,  K;s  iks m  de K; Ne a te t ;J; p;st ; itA r 
krn lXI  vrte j ;N v;lI  i X m;rt d; a k;r Q L To Q LT 20 m² (Q LTo Q L T 32 m² je kr P unH" d; ko XI  sTor rUm n" h ove)  
hoN; c ;hI d;  hE . 
 

aijhI a" duk; n" jo  Tek  ave  pI J;,  pI A dI n ; j"  Dono r k b;b i jhI a" cI J" v ecdI a"  hn,  ijL qe K;N ; k;P u'Tr  te i tA r kI t ; 
j"d; hE,  P un H" d;  JmI nI  Ket r Q LTo Q L T 12 m2 hoN;  JrU rI  hE .  
 
 
 

 


